RED WINE
TECHNICAL SHEET

BLAYE - COTES DE BORDEAUX
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AOP: Blaye Cétes de Bordeaux rouge Sorting table

Grape variety: 100% Cabernet franc Natural fermentation 28

days in concrete tanks
Soil: Blue clay on limestone

Gentle extraction by small
Density of the vineyard: 6700 vines/ha pumping and delestage

Viticulture: Organic by Ecocert since Aged 18 months in jars
2013

Bottling in the waning moon
Yield: 39 hL/Ha

TASTING ADVICE FOOD & WINE
PAIRING

Temperature: 15-16 °C Gastronomic wine, duck,

dishes in sauce, Saint-Nectaire
Ageing: 4 to 12 years
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